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combination, First, cut the rack

of spareribs Into ribg, | Chinook, salm
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tablespoons of vinegar,
blespoons of brown
bay leaf, 3 teaspoon of thyme,
2 whole cloves, Season to taste
with salt and pepper. Add the |
ribs to the sauce, then cover
and simmer for about 45 min-

utes.
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Souffle Salad |
Something New ‘
And Different .

The other evening we attend- |
ed an elegant buffet dinner and
were introduced to a new gela- |
tin type salad. It was so good |
that we fixed it (in fact two of
them) for the family two eve-
nings later, The family thought
the salads were superb and we
think you'll agree. |

You'll find the possibilities|
unlimited for souffle salads can!
serve as appetizer, entree side!
dish or dessert! The secret and |
the newness is In the combina- |
tion of mauyonnaise and lime or |
lemon gelatin plus a quick freez- |
ing technique which makes it |
possible td prepare this molded
salad in not much over an hour.

We tried lobster, celery, green
papper and onion In our first
one.

Bouffle Balad

1 pua:kue lime or lemon gela-

1 cup hot water

3 cup cold water

1 to 2 tablé®pocns vinegar or

lemon julee

% cup real mayonnaise

% teaspoon salt

Dash of pepper

1 cup canned or cooked fresh

lobster (cut in bite size
pleces) |

1 cup chopped celery |

2 tablespoons chopped Bell|

pepper
1 tablespoon chopped green |
onion or chives
Dissolve gelatin in hot water,
Add cold waler, lemon nr vine-
gar, mayonnaise, salt and pepper.
Beat well with rotary beater.
Pour into refrigerator freezing
tray, Quick-chill in freezing unit
(without changing control) 15 to
20 minutes, or until firm about
1 inch from edge but soft in cen-
ter

While mixture is chilling, pre-
pare lobster, celery, peppers and
onlons. Turn chilled mixture into
bowl and beat with beater until
fluify. Fold in remaining ingre-
dients, Mix, then pour into 1-/|
quart mold or individual molds.
Chill untll firm in the refriger-
ator, but do not return to the
freczing unit, Should take 30 to
60 minutes. Unmold, garnish
with salad greens and serve with
any favored salad dressing.
Boulfle Salad Variations

You are probably already
thinking of innumerable varla-
tions that you would like to try.
Well, go shead. To our second
salad we added drained grape-
fruit segments, avocado snd
chopped walnuts, Any preferred
combination of fruits, vegetables,
meat or fish in the proportion of
1 to 2% cups per recipe of gela-
tin mixture will work well.
Seasoning Note

When making vegelable and
meat salads add % to 1 table- |
spoon finely chopped onlon or |

chives. When making fruit sal-
ads, omit pepper. |
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Prices Community Buildor Stores-
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CHEESE

TUNA
BISQUICK

SUGAR

5179 Tang

Reg.

Elsinore
Solid Pack
White Meat
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Pkg.

Spreckels

10-Ib.
Bag

Kitchen Queen

FLOUR

Golden West

COFFEE

White Star Bite Size

TUNA

SOAP

Sweetheort
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Ground Fresh

PORK SAUSAGE

LETTUCE ., cisp, soid veus
AVACADOS . s v
GREEN TOP CARROTS
UTAH TYPE CELERY
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MACARONI'

MUSHROOM

HAPPYVALE

SWEET PICKLES

KARO DARK
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Pieces & Stems
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Make the new
"Quick Beal" Cake

Snowdrift

faovis
SRy 3 2 87°

----------------------

........ L
wing 1Y

KELLOGG'S

CORN FLAKES

Highland
Market

BERT CARR, Owner
Delivery Twice Daily
800 Highland Ave. Call 3.9403

Markel

ORAL LEMMON, Owner
578 North Commercial

Lemmon's Woody Jones
Grocery

WOODROW JONES, Owner
701 Uglow Avenwe, Deollas

Wourm's
Market

GILBERT WOURMS, Owner
Stayton

Carfer's
Markel

REED CARTER, Owner
Delivery Deily
17th & Market Call 3-6171



